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HOMEKAKERS'  CHAT  Thursday,  July  27,  1939. 

(lor  Broadcast  Use  Only) 
SUBJECT:    11  SOUR  MILK  AND  SOUR  CREAM. 11    Information  from  the  Bureau  of  Home  Economics, 
'J.  S.  Department  of  Agriculture.  Publication  available,  Farmers'   Bulletin  1775-F. 
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In  the  days  before  we  had  good  refrigeration,  warm  summer  weather  meant 
frequent  batches  of  sour  milk  on  hand.    The  old-time  cook  was  right  in  believing 
that  sour  milk  and  sour  cream  are  good  foods  at  any  time.    She  may  not  have  known 
that  the  food  values  of  these  foods  are  for  the  most  part  of  the  kind  that  are  not 
destroyed  by  cooking,  nor  that  the  lactic  acid  which  caused  the  souring  is  now  known 
to  help  along  the  process  of  digestion. 

But  housekeepers  from  years  gone  by  knew  what  to  do  with  sour  milk  when 
they  had  any  on  hand.  First  though,  probably,  was  cottage  cheese.  And  then, 
dishes  made  from  cottage  cheese,  like  Dutch  cheese  cake  or  nut-cheese  loaf» 

Possibly  even  ahead  of  cottage  cheese  the  old-time  cook  tied  sour  milk  with 
griddle  cakes,  or  biscuits,  muffins,  or  waffles.     She  preferred  it  to  sweet  milk 
for  gingerbread  or  devil' s  food  cake,  although  if  she  were  a  good  cook  she  knew 
how  to  make  those  desserts  with  either  sour  or  sweet  milk.    However,  in  winter  time, 
when  milk  and  other  foods  did  not  spoil  so  easily  as  in  summer,  milk  and  cream  were 
sometimes  deliberately  allowed  to  sour  for  cooking  use. 

Early  receipes  had  two  chief  mistakes  in  regard  to  using  sour  milk  and  soda. 
The  first  was  in  using  too  much  soda.     Biscuits  were  sometimes  too  yellow,  devil's 
food  too  red,  and  both  tasted  and  smelled  too  strongly  of  the  soda..    It  is  better, 
we  -<now  now,  to  use  too  little  soda  than  too  much,  and  add  baking  powder  if 
necessary. 

The  other  common  mistake  was  putting  the  soda  directly  into  the  sour  milk. 
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The  gas  for  leavening  the  dough  then  "began  to  escape  immediately. 

The  up-to-date  method  is  to  mix  the  soda  with  the  flour  and  other  dry 
ingredients  so  that  it  will  not  "begin  to  act  until  the  liquid  is  added  and  the  dough 
about  ready  to  slip  into  the  oven. 

The  rule  for  using  sour  milk  and  soda  in  baking-  or  for  substituting  them  for 
sweet  milk  and  baking  powder,-  is  found  in  Farmers'  Bulletin  1775-F,  Homemade  Bread, 
Cake  and  Pastry,  prepared  by  the  Bureau  of  Home  Economics  of  the  U.  S.  Department 
of  Agriculture.    You  can  get  a  copy  of  this  bulletin  by  writing  to  the  bureau. 

In  the  meantime,  I'll  say  that  the  proportions  are  one -half  a  level  teaspoon 
of  soda  for  each  cup  of  fully  sour  milk.    If  the  batter  or  dough  is  thin,  this 
anount  of  soda  with  the  cup  of  sour  milk  generally  furnishes  enough  leavening,  but 
for  thick  batters  or  doughs  some  baking  powder  must  be  added.    The  half  teaspoon  of 
soda  corresponds  to  2  teaspoons  of  baking  powder  in  leavening  power. 

So  sour  milk  and  soda  can  be  easily  substituted  for  sweet  milk  and  baking 
powder  in  all  ordinary  recipes.     For  example,  for  biscuits,  which  call  for  1  cup 
of  milk  and  4  teaspoons  of  baking  powder,  if  1  cup  of  sour  milk  and  half  a  teaspoon 
of  soda  were  substituted,  2  teaspoons  of  baking  powder  would  also  be  needed,  to  be 
equivalent  to  the  4  teaspoons  of  baking  powder.     The  same  rule  applies  to  sour 
cream,  except  that  part  of  tho  fat  called  for  in  the  recipe  is  omitted,  the  amount 
depending  on  the  richness  of  the  cream. 

Many  people  like  to  drink  freshly  clabbered  sour  milk.     It  is  virtually 
the  same  as  buttermilk,  and  can  be  given  a  buttermilk  texture  by  beating  it  up  with 
an  egg  beater.    Thick  clabber  is  good  eaten  with  sugar  and  cream. 

It  may  seem  like  a  calamity  to  have  a  pint  of  thick  craam  turn  sour,  but 
mxlk  companies  actually  sell  sour  cream  for  various  purposes.    Have  you  ever  tried 
baking  one  of  the  rather  dry  kinds  of  fish  in  sour  cream?    Fillets  of  haddock, 
halibut  steaks,  and  some  of  the  non-oily  lake  fish  like  pike  or  pickerel  acquire  a 


zest  similar  to  thr>t  given  "by  lemon  juice  '-'hen  they  are  "baked  in  sour  cream.  After 
seasoning  with  salt  and  pepper  the  fish  is  put  in  a  very  hot  oven  for  about  5 
minutes.    It's  then  covered  with  sour  cream,  sprinkled  with  dry  "bread  crumbs,  and 
baked  at  a  very  moderate  temperature  until  the  fish  is  tender  and  the  crumbs  are 
brown.    The  same  idea  can  be  applied  to  veal  chops  or  pieces  of  veal  cutlet.  First 
panbroil  them  and  then  bake  in  the  sour  cream. 

There' s  a  sour  cream  gravy  for  chicken.    Or  you  can  use  sour  cream  in  the 
sauce  for  beef.    Or  you  can  use  the  fat  in  which  tomatoes  have  been  fried  as  a  "basis 
for  a  sour  cream  sauce  to  go  with  them.     In  fact,  a  spoonful  or  two  of  sour  cream 
can  be  added  to  almost  any  sauce  or  gravy. 

For  snap  beans  or  spinach  with  a  sauce  made  from  the  "pot  likker"  the  sour 
cream  is  especially  good.    Many  cooks  like  a  little  chopped  onion  and  chopped 
parsley  in  the  sauce. 

Sour  cream  salad  dressing  goes  well  with  fruit  salad.    Here' s  the  recipe  in 
case  you'd  like  it:  (Are  you  ready  to  take  it  down?    All  right.)     2  whole  eggs,  or 
4  egg  yolks,  l/4  cup  of  vinegar,  1  cup  sour  cream,  l/2  tablespoon  sugar,  l/ 2  tea- 
spoon salt,  l/4  teaspoon  mustard,  l/4  teaspoon  paprika.    Beat  the  eggs,  add  the  other 
ingredients,  mix  thoroughly,  and  cook  in  a  double  "boiler  until  thick,  stirring 
constantly.    I'll  g0  over  the  directions  again. 

Whipped  sour  cream,  flavored  with  horseradish,  is  suggested  as  a  sauce  for 
meat  or  fish,  or  as  a  dressing  for  chopped  raw  cabbage  or  fresh  cucumbers.  Sour 
cream  by  itself  can  be  used  on  a  salad  of  raw  vegetables,  such  as  cabbage,  cucumbers, 
radishes,  and  young  onions.  Try  it  over  cottage  cheese,  or  on  top  of  a  bowl  of  soup. 

That's  all  we  have  time  for  today,  but  there  are  still  other  ways  of  using 

sour  cream  and  sour  milk.     Shall  I  repeat  the  title  of  that  bulletin  which  gives 

e  rule  about  substituting  sour  milk  for  sweet  in  baked  things.    It's  No.  1775-F, 

Homemade  Bread,  Cake,  and  Pastry,  and  it' s  free  while  the  supply  holds  out. 
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